
•• SanitationSanitation
•• Hand washing stationsHand washing stations
•• Food safetyFood safety
•• Unapproved sourcesUnapproved sources
•• MenuMenu
•• StaffingStaffing
•• OversightOversight
•• QuantityQuantity
•• Insulated containersInsulated containers
•• B/L/DB/L/D



LSA Anaconda





Sustainer Army AirfieldSustainer Army Airfield



Role of the 3d COSCOM Dietitian in IraqRole of the 3d COSCOM Dietitian in Iraq

• LOGCAP DFACs
• COR – Anaconda
• QC all DFACs
• DFAC site selection
• Liaison

– DCMA
– Veterinarians
– Preventive Medicine

• Class I
• Suni Leader Conference
• Civil Affairs



IraqiIraqi
Dining FacilitiesDining Facilities

Donna’s DinerDonna’s Diner













Dust Abatement

Gray Water

Garbage Pick-up

Living Area

Grease Traps

Parking











- Dirty

- No Soap

- No Paper Towels



Raw meat sitting at room 
temperature for more than one 

hour.

IMMEDIATE FACILITY FAILURE



Uncovered Salad

Cleaning Chemical



- Dirty machine littered with meat particles

- Dirty floor littered with meat particles





Basic
Food Service Sanitation

MAJ Carder

presents

255 Medical Detachment, PM
Food
Safety

OIF



Trash in Food Preparation
Area



More Trash in Food Preparation
Area



More Trash in Food Preparation
Area…

…remnants of a morning meal 
discovered at 1530



Raw Meat & Salad Preparation Raw Meat & Salad Preparation 

in the same locationin the same location





475,000
meals pushed/day









ROWPU












